
DESSERT 

CHOCOLATE
Chocolate Tart, Cocoa Nib Ice Cream, Cocoa-Braised Figs

8
HUCKLEBERRY

Huckleberry Ice Cream and Jam, 
House-Made Crème Fraîche Parfait

8

PEAR
 Poached Pear, Pear Sorbet,

Marjoram Sabayon
8

BOURBON
 Beignets, Bourbon Vanilla Mousseline, 

Maker’s Mark Butterscotch
8

PUMPKIN
Pumpkin Cake and Confit, 

Swirled Pumpkin and Sour Cream Ice Creams
8

COFFEE
House French Press Coffee 

4/8

Choice of:
GTC RESERVA

Full Bodied, Hint Of Spice, Bold, Balanced

DECAF SUMATRA
Certified Organic & Fair Trade, Deep, Rich Flavor

ESPRESSO 
2.50

CAPPUCCINO 
3.50

MACCHIATO 
3

LATTE 
4

SPECIALTY COFFEE DRINKS

Coffee & Donuts
3.50

Pumpkin Pie
3.50

ORGANIC BREAKFAST
ORGANIC DARJEELING ESTATE

ORGANIC EARL GREY
ORGANIC GREEN

ORGANIC AFRICAN NECTAR
MARRAKESH MINT GREEN

CHAMOMILE CITRUS
BOMBAY CHAI

DESSERT WINE
LATE HARVEST VIOGNIER

 Rosenblum Cellars “Ripken Ranch” 
Lodi, CA 2005 

13
LATE HARVEST RIESLING 

Pacific Rim “Vin de Glacière” 
Columbia Valley, WA 2007 

16
PORT 

Heitz “Ink Grade” 
Napa, CA N.V.

 20

HOT TEA
3

Choice of:
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